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DEINILIST.
Painless Extraction.

Off\oce: Queen Streot.

{ NELSGN P. GRANT, M.D,, G.N.,

Lete Superintendent sad Hesident)
Physician b ..on Genersl Hospitel.

Ufoe and Residencs, No. 1 Broadway

WOODSTECK, N. b

DR.P.T. KIERSTEAD

OFFICE AND RESIDENCE:
CHAPEL ST. WOODSTOCE.

SppOIAL ATIENTION Givex ro DisEase
cr WoMeN aAND CHILDREN,

| JAMES R. H. SIMMS,

parrister-at-Law,
12CITOR AND NOTARY PIBLLY
ETC.

| BATE, N. =

DR I &, N. BAKER,

{Ev: 1 133017 HBOAT

all the latesh porelties n

Spectaeles and Eyeglasses.
1 - OPFPFEE

Near late rewi-nee. Telephous. 131 1.

T.C L KETCHUM

BARRISTER, NOTARY,
ETC. o

UFEN STREET,

WOUDSTOCK

J . HARTLEY.
Barrister, Public Notary,
Seolicitor Etc.

Yerton . HcLean D.D.S

“ J £ Philad 2
1 ate 0l L'huadeliid

2on Hospital of Oral Surgery
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4B STEPAENSON HOUSE
All Modern Improvements.
Transient

Miss STEPHENSON, Proprietor
Queen Ntreet.
WOODSTOCK

Hair Good)

OUR SPECIALTY

“Consider tne postage stamps
says Josh Billings, it makes its
Mark by stickiug to one thing til!
it wrrives. S0 ao we. Our suie
Business is th-e Mauunfacturing
n d importing of the iatest fash
opable Hair Goods at lowest
possible prices. We carry ail
tre latest novelties in Fancy
Bands, Nets, Barettes, Combs,
Etc. Give us a trial order to
prove the satisfaction we can

give you.

Mrs. A. F. Winslow

The Rel nble Hairdresser
Phon: 692-41

N. ' B.

Ti0oR; Main Street, Woodstock |
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HOUSEHOLD

Dried Fruits And
Their Uses

— -

CALAFORNIA PRUNES

P

D:ied fruits should be soaked |
All Up To Date Uoods

for many bhours before being
cooked.

Calafornia Prunes should be
soaked twenty-four to thirty-six
hours in clear cold water, and
those of us who have ecaten it
after such treatment can sub-
stantiate the claim. The soak-
ing restores the fruit to its origi-
nal size and flavor. The fruit is
then allowed to simmer gently
for a few minutes in the water
in which it'has been soaked.

€ry this with California

runes, and von will be surpris-
ed at their sweetness, requiring
no suga: for the ordinary taste.
Perbaps no {ruat loses s much
of 1te lusciousness as the peach
in drying, canmizg or presery-
ing, and yet the dried peaches
which have beea soaked the pre:

soribed  hours and served with
sugar and cream almost defy |
)

detection.

—— —— e

I'he apricot, is also most de-
iectable who so prepared
many whe have tried and failed

So

to make an appetizing cich for
the

the dried
solution in

iro.r

hildren

friuts will find the

the soaking for hours and the
simmering for minutes. The
olden rule i¢ mnever to throw

in which the fruit
in it lies

away the water

".‘ Q@ heen ) P e o
has been svaked, I0I
'y L W

half the virtue ot your “'sauce
j';.“'\p"y ~inse tr:.'ff_a f!"Yt T,hi):-’)’lg}l- l
efore purting it to soak.
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JELLIED PRUNES.
Take one ‘le:if'pﬁ’_':ld prunes, t

two cups cold water, one hali-
hox oranulated gelatin, one h2lf-
up C cup sugar,
ne half-cup orange juice two
lemcn juice, al-

, B A &
4 water, one

<
|

ablespoons
onds.

Wash and pick over prunes
and soak overnight in cold wa-

to cover. In the morning

'¢h or apricot with the out side

led eggs on toast, and a dehcious

»lace on range and bring to boils
> point, and let cock in water !
n which they

1 e 11 .
tly until prunes

were soaked gen-
tender. |
‘There should |

Stone

are
strain the liquor.
be one and a-half
prune carefully, catting an
each. :

cups.

|
|
!
|

opening in the side of

anch
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and delicately toast as|
many almonds as ydu have |
prunes. Insert an almond inl
each prune set theri aside unti]
needed.

Prepare the jelly as follows: |
Lo the prune liguor add the or- 5
ange and lemon juice. Soak
the gelatin in half-cup of co]dl
water, dissolve it over hot water,
and add to frvit juice; add su-
gar, strain. Pour some of the'
mixture into a mould (previous- |
Jy wet in cold wzter) to the Jdep-
th oo one-fourth inch, place on
ice unul set, dispose prunes over
this, and add . more liquecr to
cover prunes, cool and repeat

until bota prunes and liguid are

used.

and turn outon a dish
and serve: The prunes may be
moulded in fancy individual
moulds, and are attractive when
served surrounding a cold boiled
tongue in aspic’ jelly.

Cool

PRUNE PIE.

| nicely sweetened and flavored.

|wim soda, cream of tartar, or

Soak and stew the prunes in a

' S;crlﬁce Sale ’

OF
Suits

Coats and
E'uraxs

are going
VERY CHEAP
CALL and LOOK
them over

Mrs, F T Mooers

Woodstock Woodworking
Company Limited

MANUFACTURERS OF
Doors, Sashes, Blinds, Schools Desks, Sheathing,
Flooring Church and House finish of all kinds

@
o B :,

We onrry 1 Stosk Domestie and Impor: «d Wo
wad Onk, Whitewod, Cyprees, N, C. hard P
.4 Pine Shenth-ng.

Stair and Verandah Work a Specialty.
Phone 135-21,

Main Street , ' i S
cake add one cup of finely chop- (S..1 0 B renger, “F- v, 10 g

== | ped walnut. For currant cake |l .« the hi y bas . Il be

2dd one cup of currants in place liron riqued from Egued  d

little water and sweeten to taste.

Simmer until the syrup is quite!

thick. Line a sandwich tin with
pastry. When npicely browned

in the oven lay the prunes which
must have the stones removed.
in the pastry case. Pour the sy-
rup over the standin the oven
for a few minutes to glaze.
Adults as well as children love
these pies, ana the filllag does
not cost mearly so n.uch as the
preserve required {or the ordin-
ary open tart.
DRIED FRUIT-ON CROUTES
Dried fruits if well soaked in
ina;
and |

water and thea simmered
syrup with sugar
water, are n.ce if placed on crouw
of fried Place a pea-

made
tes bread

nppermost on top of each croute. |
Fill the with
cream and serve. Anotuer me-
thod is to dip the slices of bread
into a sweetened mixture o! bea-
ten egg and milk, and then {ry
them in butter. The halves of
peach or apricot are laid on
these, and a band of whipped
cream spread arcund the fruit.
Tae dish then resembies poach-

centre whipped

and inexpensive sweet, as the
cream can be replaced if neces-
sary by whipped white of egg,

NATE CAKE.

1 ake three-fourthis cup butter,

cups sugar,
three eggs, and yolks
beaten separately, teaspoon
lemon extract, one quarter teas
spoon mace, one-half cup milk,
three cups pastry flour, one tea-
spoon cream of tartar, and one-
half teaspoon soda, or four tea-
spoons baking powder, one-half

] hal
one andad one-nalt
whites

one

cup of dates.

Cream the butter, add sugar
gradually, beating constantly;
add the egg volks beaten thick
and light, then the extract. Sift
Aour (reserve one-fourth cup)
baking powder and mace, and
add alternately to first mixture
Stone the dates and
cut them in thin slices with a
sharp kuife. Flour them with
the re:erved flour and acd to
mixture. Lastly, cut and fold
in the whites of egys beaten stiff
and dry.
shape of miniature *‘tin” loaves
for furty-five minutes in a mod-
erate oven. This is thé basis of
countlese varieties of cake, Any
kind of fruit or nuts may be ad-
ded to this mixture. For nut

with milk.

Bake in loaves the]

Am-re N shile G Yy, hr‘i'\g
oceupi 4 the whol- B iy vi'le,,is

of dates, etc.

able taxad 21 ml o o . her

BRI R [ N
Gemany ‘me ae-itany of G rw v at
e Vadan, T ey w u 10 on .re
London, May 12.—The Daily| ne frirees woan o ffets ly
Telegraph’s Rotrerdam correspond- | prev-nt th. French frcmn 1tack ng

M tz,

en wiy  according to reliable in
“Jaa emfidents

form_ tion he has rmelved, Ger-, Mo raekam

many’s next harvest ™ bouad to |address« on cond ' ws [ ta are
be a faiiure. peees ty German  duc o | e
“‘1; 14 thas hopeless prospect for | a0 urdd asociation  =m M 20,
the future,”” ne says, ‘' tha has [ 1015, he followioz & -ag -
impelled the German governmentc r .
to » desperare peace  veoture, * ‘If +he produe o » ron d
through the medium - of negotiate <t vt ey doubl: - e AnA-_' P
jons wita the United States, *‘The {1914, the continun . WA
tailure of the harvest 18 due en-|w.uil have reea 1mpo 1 e, The
tirely  to the blockade, German{B ey rg v now 60 o
eraps will be poor becaune - (Ger- | R0 pn reont, of our - wiode
@i ground’ 8 1mpoverished “und facd if ha prodacti i rd Binlile
the g=ound 18 impeverished Leesus: | per-  he War wouid e poo el P
BT

he British nave has caut fI from | lo- .
G rmany all 1ts oversess wsuppli-s,
tir~', of cattle feeding stuil; sec-
nd of artificial fertilizers, Ia
par* of the emvire farmer< o .ve
r-p ried that their Jand will not
this year bear its full yeld,

<+ With this fact now

Unconquerghle Belgim

London Chrenicle -Beigiom has fer
the time being lust her freedom, bus
she retains her unconquerable sou) and
the day of her deliverance from bond-
it | age to the oppressor is drawing nearer.
(he government knows that even 'f We \:‘.vill 'never eheathe the sword unti

s Belgium is restored to her full nationai
richts, and until generous reparation is
made to her for all that she has suffer-
ed, There are other aims in this war
precipitated by Germany’s unholy am.
bition: but the restoration of Belgium’s
national independence- is the foremost
aim; and whatever tbe cost the Allies
will continue the war until that aim is
©Qigee the war, began,’ says fuly realized.

il

vefore

starved ofi in the meantime Fam ne
pezt winter is inevitable.
12,--Senator

Paris, May Ber-
enger, writing 10 to-iay’'s Matio,
says that *‘the Key 0 the War les
in the poszassion 2f th. Briey
lay between verduu a dM- 2 |
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Bills of Sale
Tax Notices
Butter Paper
Wax Paper
NOTES in Books of 50 and 100
Type Writer Paper
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